CONSIDERABLE attention has been
given by bacteriologists and others 4 interested in sanitation to the question of shell oysters. In the control of food shipments, the control of shucked or opened oysters is of equal importance to that of the shell stock. The control of the shell stock more particularly interests those officials charged with the enforcement of food laws in whose territory the oysters are grown. A systematic investigation is at present being carried on with regard to the pollution of the oyster beds throughout the entire Atlantic coast. These investigations are being conducted by cooperation between the various state officials, the Hygienic Laboratory, of the Treasury Department, and the Bureau of Chemistry, of the Department of Agriculture. The control of the sale of shucked oysters, however, more particularly interests inland food officials because of the greater amounts of oysters which are shipped inland in this condition.
Inland officials generally have no means or facilities for the examination of the shell stock or the inspection of shucking plants prior to the arrival of shipments into their territory. For the information of all parties interested, a series of experiments were conducted during the past oyster season with a view of studying the handling and shipping of the shucked stock to inland points. The work was undertaken in cooperation with the Kentucky Agricultural Experiment Station, to which place commercial shipments were made. Upon receipt of the shipments, the Kentucky officials conducted a series of experiments with regard to the control of the oysters during the sale through retail stores. A brief report of this part of the investigation was made by R. M. Allen* in his address before the Oyster Growers' & Dealers' Association of North America at the last annual meeting, held in Washington, D. C.
The investigations herein reported were conducted from January 1 to April 1, of this year. The general procedure included the analysis and *The Oysterman and Fisherman, Vol. XII, No. 34, p. 38. 98' inspection of the shell stock and of the shucked stock during each step in the process of preparation, such as, shucking, washing, chilling, and packing. All of the work was conducted in connection with the preparation of regular commercial shipments on a commercial scale.
Considerable improvement has been made during recent years in the sanitation of shucking establishments. The methods employed have also been changed, but during the course of the investigations old and new methods of preparation of the product for market were followed. These methods vary chiefly in elaborateness, the aims of both methods being the same.
Shell oysters after being received at the shucking houses are opened by skilled shuckers, these oysters being collected either in pails permitting the draining of the shell liquors, or in pails partially filled with water. After a shucker has a full pail, the.opened stock is delivered to the washer, where they are washed for varying lengths of time. After washing, the oysters are chilled in water. At this point, the procedure varies greatly; in some instances oysters are chilled by being placed in a tank of ice water and allowed to remain for short periods of time, the oysters being agitated or not, according to the practice of the dealer. In other instances the oysters are placed in tanks of chilled water and agitated by means of air or water, or both. This latter method is known as the mechanical washer and chiller. After chilling, the oysters are drained on a culling board and are packed in the containers for shipping.
During the investigations the method for the bacteriological examination of oysters, as outlined by the writer and L. A. Round in a previous paper,t was employed. One of the facts developing from the work was a study of the bacteriological condition of the oyster meats during each step in the handling process. As has been reported,: in the examination of the shell stock, a composite sample of the shell tPublished in JOURNAL, August, 1916. September 7-10, 1915. liquors was first collected, from which five conducted on a commercial scale and with determinations were made and scored on the regular commercial shipments, the results obbasis of the present "Standard Method." In tained are doubly interesting. With each this way, a compaiison of the scores of the meats shipment, which was packed in ice, a second box could be secured with that of the liquors.
was sent which contained a thermograph, also These experiments consisted of fifteen ship-iced, to show whether or not the packages were ments from the commercial houses to inland re-iced in transit. The results of the shipping points. In view of the fact that the work was experiments are as follows: 
